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Culinary Queens 2025: Empowering Women Chefs in the UK


“Culinary Queens 2025: Empowering Women Chefs in the UK” is a groundbreaking
event aimed at addressing the persistent underrepresentation of women in
leadership positions within the UK’s culinary sector. Despite women forming a
significant portion of the hospitality workforce, as of 2017 only 17% of chef positions
were held by women (National Statistics UK, 2019). This event seeks to transform
the culinary landscape by providing a platform for professional development,
networking, and knowledge sharing, utilising established frameworks such as
EMBOOK and The Event Cycle Theory. This report details the event’s background,
conceptualisation, planning, execution, and evaluation phases. It outlines a detailed
itinerary, articulates a clear aim with SMART objectives, describes the required
operational and marketing strategies and provides an in‐depth budget analysis. In
addition, the report examines current industry trends, situational and cultural
considerations through SWOT and PESTEL analyses, and concludes by outlining
how “Culinary Queens 2025” can pave the way for a more equitable culinary future in
the UK.
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Overview of the Event
“Culinary Queens 2025: Empowering Women Chefs in the UK” is innovative event designed to challenge the current state of things in the UK’s culinary industry. Focusing on the representation of women in chef roles is both timely and essential, given that women, despite comprising a large share of the hospitality workforce, remain underrepresented in leadership roles. As of 2017, only 17% of chef positions in the UK were held by women (National Statistics UK, 2019). This event aims to create a dynamic forum where female culinary professionals can share experiences, overcome barriers and gain the tools necessary to advance their careers.
Rationale for the Event
The need for “Culinary Queens 2025” stems from documented gender disparities
within the culinary profession. Research by Albors-Garrigos et al. (2019) and Farrell
(2021) reveals that female chefs often face significant challenges in career
progression, including limited access to high-profile opportunities and recognition.
Moreover, studies such as Haddaji et al. (2017) have highlighted the systemic
barriers that prevent women from achieving accolades like Michelin-starred status. In
response, this event will focus on celebrating the achievements of women chefs
while also providing strategic insight and practical solutions to these longstanding
issues.

Location and Background
London has been chosen as the host city due to its status as a global culinary capital
and its dynamic, multicultural environment. With robust transport links managed by
Transport for London (2024) and a well-established culinary reputation, London
provides the perfect backdrop for an event of this nature. The city’s diverse
demographic and rich cultural history not only enhance the event experience but also
underscore the importance of inclusivity and innovation in the culinary arts.
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The Event Cycle Theory provides a comprehensive framework for managing an
event from its initial conception through to evaluation. As outlined by Miller (2022),
the cycle includes four key stages:
· Conceptualisation: Defining the purpose, identifying the need, and setting
objectives.
· Planning: Detailed scheduling, resource allocation, risk assessment, and
stakeholder engagement.
· Execution: The implementation of the plan, ensuring smooth logistics and
addressing issues in real time.
· Evaluation: Collecting and analysing feedback to gauge success and inform
future improvements.
EMBOOK (2023) reinforces this cyclical approach, emphasising that each stage
must be interconnected for continuous improvement and long-term success.
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In conceptualising “Culinary Queens 2025,” the organising team conducted a
comprehensive review of literature addressing gender disparities in the culinary
industry (Albors-Garrigos et al., 2019; Farrell, 2021). The insights from these studies
formed the basis for the event’s purpose and objectives. During the planning stage,
the team developed a detailed timeline, secured a prestigious London venue, and
engaged with potential sponsors and partners. The execution phase will be
characterised by state-of-the-art digital registration systems, on-site support teams,
and real-time monitoring of event sessions. Finally, the evaluation phase will involve
collecting delegate feedback through surveys and focus groups to assess outcomes
and refine future events (Miller, 2022; EMBOOK, 2023).
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“Culinary Queens 2025” promises an immersive, engaging experience that caters to
both professional development and personal networking. The itinerary has been
carefully crafted to deliver a balanced mix of keynote presentations, panel
discussions, interactive workshops, and live culinary demonstrations.
Morning Session (08:30 – 12:30)
· Registration and Welcome Breakfast (08:30 – 09:15):
Delegates will be greeted at an elegant venue in central London with a light
breakfast and an opportunity for initial networking. The environment will be
adorned with culinary art installations that set an inspirational tone for the day.
· Opening Keynote (09:15 – 10:00):
A renowned female chef, known for breaking industry barriers, will deliver the
opening keynote. The address will cover the challenges faced by women in
the culinary world and outline the event’s overarching vision (Garcia-Henche
&amp; Cuesta-Valino, 2022).
· Panel Discussion: Overcoming Barriers in the Culinary World (10:00 –
11:00):
A moderated panel featuring leading women chefs, industry experts, and
academic researchers will discuss topics such as access to leadership roles,
overcoming career stagnation, and strategies for obtaining Michelin-star
recognition (Haddaji et al., 2017; Albors-Garrigos et al., 2019).
· Interactive Q&A and Live Polling (11:00 – 11:30):
Delegates will engage in a dynamic Q&A session with panellists, with live
polling to capture immediate feedback and opinions.
· Networking Coffee Break (11:30 – 12:30):
An informal session with themed refreshments, providing the perfect setting
for delegates to exchange ideas and forge new professional connections.
Afternoon Session (12:30 – 17:00)
· Lunch and Live Culinary Demonstrations (12:30 – 13:30):
Delegates will enjoy a catered lunch featuring dishes prepared by prominent
women chefs. Concurrently, live demonstrations will offer insights into
innovative cooking techniques and sustainable practices.
· Breakout Sessions and Interactive Workshops (13:30 – 15:30):
Multiple concurrent sessions will allow delegates to choose topics of interest:
o Innovation in Sustainable Gastronomy: Exploring eco-friendly
practices and sustainable sourcing.
· Digital Transformation in the Culinary Industry: Examining how
technology is revolutionising culinary techniques and customer
engagement.
· Mentorship and Leadership Development: Strategies for career
advancement and overcoming gender-based barriers.

Case Study Presentations (15:30 – 16:15):
Selected speakers will present case studies demonstrating successful
strategies for overcoming gender-related challenges in high-profile culinary
environments (Farrell, 2021).
Closing Panel and Open Forum (16:15 – 17:00):
A final panel discussion will summarise key insights from the day, with an
open forum providing delegates the opportunity to share reflections and
suggestions for future events. This session will emphasise the iterative nature
of the event cycle by integrating real-time feedback (Miller, 2022).
Thematic Experience
Throughout the day, delegates will be immersed in a curated experience that
celebrates culinary excellence and gender diversity. Digital displays will trace the
career journeys of pioneering women chefs, while interactive exhibits will highlight
innovations in sustainable gastronomy. These thematic elements are designed in
accordance with EMBOOK (2023) to reinforce learning and engagement.
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The overarching aim of “Culinary Queens 2025” is to empower women chefs in the
UK by providing a transformative platform for professional development, networking,
and industry recognition. This initiative seeks to dismantle long-standing barriers and
drive gender equity within the culinary sector (Garcia-Henche &amp; Cuesta-Valino,
2022).
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 Enhance Professional Development
Specific: Facilitate the sharing of best practices and career strategies among
female culinary professionals.
Measurable: Attain a delegate satisfaction rate of at least 90% for professional
development sessions, as measured by post-event surveys.
Achievable: Utilise a blend of keynote presentations, panel discussions, and
interactive workshops.
Relevant: Directly addresses identified gaps in career progression for women
chefs (Farrell, 2021).
Time-bound: Evaluation to be completed within one week after the event.

 Strengthen Industry Networks
Specific: Establish structured networking opportunities that foster long-term
professional relationships.
Measurable: Facilitate the creation of at least 150 new industry connections
and document a minimum of 10 collaborative initiatives within three months
post-event.
Achievable: Incorporate dedicated networking sessions, interactive Q&A
sessions, and themed coffee breaks.
Relevant: Critical for building the social support systems necessary for career
advancement (Hansford, 2011).
Time-bound: Measured by follow-up surveys at three months post-event.
Increase Visibility and Recognition
Specific: Amplify the achievements of female chefs and raise public
awareness regarding gender disparities in the culinary sector.
Measurable: Secure media coverage in at least five major culinary or lifestyle
publications and achieve a 40% increase in social media engagement during
the event week.
Achievable: Leverage pre-event publicity, live social media engagement, and
post-event press releases.
Relevant: Addresses the visibility challenges highlighted by Haddaji et al.
(2017) and Türkmendag and Karaman (2024).
Time-bound: Results to be reviewed within one month after the event.
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Efficient operational management is paramount for “Culinary Queens 2025.” The
event will be held at a premium venue in central London, chosen for its accessibility
via Transport for London (2024) and its state-of-the-art facilities. A central command
centre will coordinate real-time operations, ensuring smooth transitions between
sessions and addressing any issues immediately. The use of digital registration
systems and an event-specific mobile application will streamline check-in processes
and provide delegates with up-to-date information throughout the day.
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The planning phase adheres to the EMBOOK methodology, ensuring detailed
scheduling and effective stakeholder coordination. Key components include:
 Programme Development: Crafting an agenda that balances keynote
addresses, interactive sessions, and networking opportunities.
Speaker and Panellist Engagement: Inviting high-profile women chefs and
industry experts whose experiences reflect current challenges and successes
(Albors-Garrigos et al., 2019; Farrell, 2021).
Sponsorship and Partnerships: Securing financial and in-kind support from
culinary brands, local businesses, and cultural organisations.
 Logistics and Risk Management: Developing comprehensive contingency
plans for potential technological or logistical disruptions, as recommended by
EMBOOK (2023).
Regular progress meetings and milestone tracking using Gantt charts ensure that
every aspect of the event is executed on schedule. A steering committee comprising
industry leaders and academic experts will provide strategic oversight throughout the
planning and execution phases.
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A robust marketing strategy is essential for maximising delegate engagement and
ensuring widespread media coverage. The communications plan includes:
Digital Marketing: Engaging potential delegates through social media
campaigns, targeted email newsletters, and a dedicated event website.
Interactive hashtag campaigns and live social media feeds during the event
will further boost engagement.
 Traditional Media: Disseminating press releases and print advertisements in
prominent culinary and lifestyle publications.
Engagement Strategies: Hosting pre-event webinars and virtual meetups to
introduce key themes and facilitate early interaction with speakers and
participants (Mordor Intelligence, 2022).
Clear and consistent messaging will ensure that all stakeholders understand the
event’s purpose and benefits, further strengthening its impact.
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Effective stakeholder management is critical to align the interests of chefs, sponsors,
media, and policymakers. Regular updates, feedback loops, and targeted
communications will keep all parties engaged. Risk management
strategies—including contingency planning for technological failures, logistical
issues, or public health emergencies—will be rigorously implemented to ensure the
event’s success. These protocols, based on EMBOOK (2023) best practices, will
help safeguard the event against unforeseen challenges.
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A comprehensive budget has been developed to ensure financial transparency and
efficient resource allocation. The budget includes multiple income streams and
detailed expenditure planning.
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 Registration Fees: With an estimated 500 delegates at an average fee of
£50, registration fees are projected to generate approximately £25,000. 
Sponsorship: Strategic partnerships with culinary brands and local
businesses are expected to contribute around £20,000.
 Exhibition and Vendor Fees: Revenue from exhibition booths and vendor
participation is anticipated to be about £5,000.
 Government Grants and Cultural Subsidies: Funding from local authorities
promoting cultural diversity and gender equity is projected to add an additional
£10,000.
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Venue Hire and Logistics: Approximately £9,000 to cover the cost of
renting a premium venue in central London, including technical support and
on-site management.
 Speaker and Panellist Fees: An allocation of £10,000 for keynote speakers,
panellists, and workshop facilitators, inclusive of travel and accommodation
expenses.
Marketing and Communications: Approximately £5,000 for digital
campaigns, printed materials, and media outreach.
Technology and AV Equipment: Investment of £8,000 for audiovisual
systems, live streaming facilities, and digital engagement tools.
 Catering and Hospitality: Approximately £12,000 to cover breakfast, lunch
(with live demonstrations), coffee breaks, and networking receptions.
 Contingency Fund: A reserve of £5,000 to address unforeseen expenses
or emergencies.
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The financial model for “Culinary Queens 2025” is designed to minimise risk through
diversified income streams. Sponsorships and government grants not only
supplement registration revenue but also lend credibility to the event. Detailed
cost–benefit analyses ensure that each expenditure category directly contributes to
achieving the event’s objectives, while real-time financial monitoring enables ongoing
budget adjustments in line with EMBOOK (2023) best practices.
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Recent developments in the culinary and hospitality sectors highlight significant
shifts towards sustainability, digital transformation, and greater gender diversity.
Studies by Garcia-Henche and Cuesta-Valino (2022) and Türkmendağ and Karaman
(2024) underscore that while the visibility of women in gastronomy is increasing,
structural barriers remain. The UK hospitality industry continues to grow, with
projections indicating robust expansion in the coming years (Mordor Intelligence,
2022). These trends not only provide context for the event but also offer a framework
for aligning its objectives with industry dynamics.
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Women chefs face numerous challenges, including limited access to leadership
opportunities and systemic barriers to career advancement (Farrell, 2021; Hansford,
2011). These issues have significant implications for innovation and diversity within
the culinary sector. “Culinary Queens 2025” is strategically designed to address
these concerns by providing mentorship, networking opportunities, and platforms for
visibility that directly counteract the trends documented in academic and industry
research. Additionally, broader market dynamics, such as economic fluctuations
and digital disruption, also influence the event’s planning and execution.
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Conducting a SWOT analysis enables a clear understanding of the internal strengths
and weaknesses of “Culinary Queens 2025,” as well as the external opportunities
and threats.

Strengths
· High-Profile Speakers and Industry Experts: Engagement of renowned
women chefs and academics enhances event credibility (Garcia-Henche &
Cuesta-Valino, 2022).
· Innovative Programme Design: A balanced mix of presentations,
workshops, and live demonstrations offers comprehensive professional
development.
· Strategic Location: London’s cultural diversity, excellent transport links
(Transport for London, 2024), and culinary heritage create an ideal setting.
Weaknesses
· High Operational Costs: Premium venues and logistical complexities in
London increases expenses.
· Logistical Challenges: Coordinating hybrid sessions and multiple concurrent
activities demand high levels of operational precision.
· Dependence on Sponsorship: Variability in sponsorship funds could impact
financial stability.
Opportunities
· Growing Visibility of Women in Gastronomy: Rising public and media
interest in the achievements of women chefs provides momentum (Garcia-
Henche &amp; Cuesta-Valino, 2022).
· Expansion through Digital Platforms: Hybrid event formats can extend
reach and engagement.
· Long-Term Partnerships: Opportunities exist for developing lasting industry
networks and mentorship programmes.
Threats
· Economic Uncertainty: Fluctuating market conditions may affect
sponsorship and delegate spending.
· Competitive Landscape: Other high-profile culinary events may compete for
delegate attention.
· Unforeseen Disruptions: Technological issues or public health emergencies
could impact event delivery.
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A PESTLE analysis further contextualises the event within the broader external
environment:
· Political: Supportive government policies on gender equality and cultural
diversity enhance the event’s feasibility.
· Economic: Despite potential headwinds, the robust UK hospitality sector and
favourable market forecasts (Mordor Intelligence, 2022) create opportunities.
· Social: Growing societal awareness of gender disparities in the culinary field
drives demand for such events.
· Technological: Advances in digital engagement and hybrid event
technologies facilitate broader accessibility.
· Environmental: Sustainable practices in food sourcing and waste
management is increasingly prioritised in culinary events.
· Legal: Compliance with health, safety, and data protection regulations is
ensured to mitigate risk.

Cultural Considerations
London’s multicultural fabric demands that the event is inclusive and culturally
sensitive. Delegates from diverse backgrounds will be accommodated through
measures such as varied dietary options, multilingual support, and accessible event
facilities. Furthermore, recognising the importance of social support systems
(Hansford, 2011), specific sessions will be dedicated to discussing mentorship and
networking strategies that address the unique challenges faced by women in the
culinary industry.
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“Culinary Queens 2025: Empowering Women Chefs in the UK” stands as a pivotal
initiative in the ongoing quest for gender equity within the culinary profession. By
leveraging the structured approaches of EMBOOK and The Event Cycle Theory, this
event has been meticulously planned—from conceptualisation to evaluation—to
ensure that it meets its ambitious aims. The event not only celebrates the
achievements of women chefs but also provides actionable strategies to overcome
the systemic barriers that have long hindered their progress. Through
comprehensive professional development sessions, targeted networking
opportunities, and a robust support framework, “Culinary Queens 2025” promises to
transform the culinary landscape and set new benchmarks for industry excellence
and inclusivity.
The integration of detailed operational management, innovative programme design,
and rigorous budgetary controls ensures that the event is both feasible and
impactful. By aligning with current industry trends and addressing critical challenges
identified in academic literature, the event serves as a model for how strategic, well-
managed initiatives can drive meaningful change in professional sectors. Ultimately,
“Culinary Queens 2025” is not only about empowering women chefs—it is about
reshaping the future of the UK hospitality sector to be more diverse, innovative, and
equitable.







[bookmark: _Toc191536134]Reference list 
1. Albors Garrigos, Jose, et al. “Gender Differences in the Evolution of Haute Cuisine Chef´S Career.” Journal of Culinary Science & Technology, vol. 18, no. 6, 8 July 2019, pp. 439–468, https://doi.org/10.1080/15428052.2019.1640156.
2. Alborz-Garrigos, Jose, et al. “Gender Discrimination in Haute Cuisine: A Systematic Literature and Media Analysis.” International Journal of Hospitality Management, vol. 89, Aug. 2020, p. 102569, https://doi.org/10.1016/j.ijhm.2020.102569.
3. Beverly (Shih-Yun) Chen, and Alison McIntosh. “Experiences of “Doing Gender” and “Undoing Gender” in the Life Histories of Women Executive Chefs.” Hospitality & Society, vol. 13, no. 3, 1 Sept. 2023, pp. 201–220, https://doi.org/10.1386/hosp_00069_1.
4. Bourdain, Anthony. Kitchen Confidential: Adventures in the Culinary Underbelly. New York; London; Toronto, Harper Perennial, 2007.
5. Byrne, Roann. “An Investigative Analysis on Female Presence and Highly Ranked Positions in Professional Kitchens in Ireland.” ARROW@TU Dublin, 2022, arrow.tudublin.ie/tfschcafdis/18/.
6. Byun, Jaemun, and SooCheong (Shawn) Jang. “Open Kitchen vs Closed Kitchen.” International Journal of Contemporary Hospitality Management, vol. 30, no. 5, 14 May 2018, pp. 2214–2229, https://doi.org/10.1108/ijchm-03-2016-0167. Accessed 7 Nov. 2019.
7. Chen, Beverly Shih-Yun, et al. “Media Images and the Gendered Representation of Chefs.” Research in Hospitality Management, vol. 10, no. 1, 2020, pp. 1–6, www.ajol.info/index.php/rhm/article/view/198058.
8. EMBOOK (2023) Event Management Essentials. London: EMBOOK Publishing.
9. Excel London. “Visitor Homepage - ExCeL London.” Www.excel.london, 2024, www.excel.london/.

10. Farrell, Mary. “A Critical Analysis of Gender Inequality in the Chef Profession in Ireland.” Dissertations, 17 May 2021, arrow.tudublin.ie/tfschcafdis/7/, https://doi.org/10.21427/y2hb-ce27. Accessed 26 Jan. 2024.

11. García-Henche, Blanca, and Pedro Cuesta-Valiño. “The Increasing Visibility of Women in Gastronomy.” International Journal of Gastronomy and Food Science, vol. 30, Dec. 2022, p. 100589, https://doi.org/10.1016/j.ijgfs.2022.100589.

12. Getz, Donald, and Stephen J. Page. Event Studies: Theory, Research and Policy for Planned Events. Fourth Edition. | New York : Routledge, 2020. | Series: Events management series | “First edition published by Butterworth-Heinemann 2007. Third edition published by Routledge 2016”—T.p. verso., Routledge, 30 Oct. 2020.

13. Haddaji, Majd, et al. “Women Chefs’ Access Barriers to Michelin Stars: A Case-Study Based Approach.” Journal of Culinary Science & Technology, vol. 15, no. 4, Mar. 2017, pp. 320–338, https://doi.org/10.1080/15428052.2017.1289133.

14.  “Women Professional Progress to Chef’s Position: Results of an International Survey.” Journal of Culinary Science & Technology, 29 Aug. 2017, pp. 1–18, https://doi.org/10.1080/15428052.2017.1363109. Accessed 26 Feb. 2022.


15. Handan Özçelik Bozkurt, et al. “Women in the Gastronomy Arena: Gender-Based Experiences Encountered.” Food Bulletin, vol. 2, no. 2, 31 Dec. 2023, pp. 29–36, https://doi.org/10.61326/foodb.v2i2.123.
16. Hansford, Emily. “The Role of Social Support Systems in the Advancement of Professional Chefs.” ScholarWorks @ Georgia State University, 2024, scholarworks.gsu.edu/anthro_theses/50/#, https://doi.org/10.57709/1957671.
17. Lashley, Conrad. Prejudice and Discrimination in Hotels, Restaurants and Bars. Routledge EBooks, Informa, 26 Apr. 2022. Accessed 17 Oct. 2024.
18. Miller, A. (2022) The Event Cycle Theory: From Conceptualisation to Evaluation London: Routledge.
19. Mordor Intelligence (2022) Hospitality Industry in the United Kingdom - Growth,Trends, and Forecasts (2020 - 2025). Available at: https://www.mordorintelligence.com
20. National Statistics UK (2019) Chefs in London and the UK, 2009 to 2017. Available at: https://www.ons.gov.uk
21. Restaurant. “Just 6% of the World’s Top Restaurants Are Led by Women, Study Finds.” Restaurantonline.co.uk, 20 July 2022, www.restaurantonline.co.uk/Article/2022/07/20/Just-6-of-the-world-s-top-restaurants-are-led-by-women-study-by-Chef-s-Pencil-shows/.
22. Transport for London. “Keeping London Moving.” Transport for London, 2019, tfl.gov.uk/.
23. Tuba Türkmendağ, and Nilgün Karaman. “Gender Inequality in the Culinary Profession in Tourism from the Perspective of University Students with Working Experiences in Culinary.” Frontiers in Sociology, vol. 9, 14 Feb. 2024, https://doi.org/10.3389/fsoc.2024.1323096.


[bookmark: _Toc191536135]Appendix

[image: A logo with a crown and text

AI-generated content may be incorrect.]
(source: canva.com)

[image: A diagram of different colored squares

AI-generated content may be incorrect.]
(source: Adriana Balica)


[image: A pie chart with numbers and text]
(source: Adriana Balica)











image3.jpeg




image1.png
CCCCCCCC

QUEENS

—— W ——




image2.jpeg
Budget Allocation for Culinary Queens 2025

Venue & Logistics

Speaker & Panellist Fees
Catering & Hospitality
Marketing & Communications
Technology & AV Equipment
Contingency Fund




